How to can meat 


How to Can Meat- Raw pack 



fk imi 

1. Cut jneat earefuNy from bone fii^i away 
mflif ol bi without unduly slaiMnf I’ll* kgn 
port of ms at, 
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Pff-lftlE 

f. Cut m#at Ifl ioi-l*n9th pieces, so grain of 
meat runs length of jar, FHJ jars 1 inch oi 
tap with on® or merf! pie-ces of meal. 
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PM 131:1 

3, Set Open, Filled jon on rack in pan a) 
boiling woler. Keep water I eve-1 ? Inches 
bzlow jqr top--. Insert fhermome^r in (tnt^r 
of o jar (above), tov^p par?, and h^al meat 
sFowly to T70 % F WiPhouf therftiDniBler, 
cover pan - heal slowly for 75 mlnuS-e*. 
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4, Remove fan: from pan. Add *alt if detired 
Wipe jar rim clean. Place lid lo ihal sealing 
compound Is next fa fllass (above) Strew 
the ineta! band down light bv hand. When 
band is. screwed ibis lid has -Grtou-ph 

^pivs JP To- let air escape during pceeiissing. 




http://www.grannylin.com/recipies/cannedmeat.html (4 of 8) [9/7/2004 6:00:10 PM] 






How to can meat 




ptf-iairt 

5- How* 3 at 3 inch*! of boiling- wal*r in pfi=i- 
lure canner—"enough Eo keep it from boiling 
dry d using proofing. Pul jars in Conner 
fabuv-t) r fasten cOvec Lit iteQfri pour (iqun 
open pctcoclt or weighted-gage opening 10 
minutei. Shut petcOck Or put on gage. 
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PH-IJIfl 

6. Whtn preiiun r^dchfit 10 naN 

Nme. Adjust heql tinder Conner kftp 
pft»urt iteady, Proceii pin! jan pocked 
with lory* pie£o ol m cal 75 mjnuitsj pfM«s 

quart jars 90 minutes. When pfottiiing 
time if irp, tlide tanne* away from heat. 
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STT-lBin 


3, Set jars on rack to coal overnight. Keep 
ih^rn o^dy from dtafti, but do not covet. 
Whtn jars arc tJioroughly cool, rfistfnoVt melol 
bands and wipe jors deem Lobel and Stoie- 


Back to "Keep On Trekking" 
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Keep On Trekking 

GRANNY LIN 



Check out my story M A Gun Named Pappy M in 

your January,2002 issue of 

Muzzle Blasts .Or Click here- 
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Keep On Trekking 


2003 The GNAR pictures are up for 2003 



Sit down and rest your tired bones.I'll tell you about some GREAT treks I've 
taken with Frank and some of my trekking friends back before the territory 

was even settled. 


Sign Guestbook 



View Guestbook 


Please Let Me Know You Have Been Here. 
Kindly sign My Guestbook.. 
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Keep On Trekking 


Please come join us and learn more. 
Visit our web page ~ www. coht. org 




The Coalition of Historical Trekkers 

Trekkers Webring 

This Trekkers^ Webring site 

is owned by Granny Lin 
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This American Colonies Ring site 
is owned by Granny Lin 

Next Site Skip Next Previous Site Skip Previous 

[Random Site] [List Sites] 
Want to join the American Colonies Ring ? 


This Historical Trekker's Web Ring site 


is owned by Linda Pritchard. 
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Want to join The Historical Trekker's Web Ring? 
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